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ABSTRACT: 

PURPOSE: To make a contribution to the increase of the 
consumption of 

potato, and to obtain a food having new taste and nutrient, 
by mixing a proper 

potato puree and fresh cream to a syrup consisting of sugar 
and water, and 

treating the mixture with an ice-cream freezer. 

CONSTITUTION: Proper potato puree and fresh cream are 
added to a syrup 

consisting of sugar and water, and the mixture is treated 
with an ice-cream 

freezer. For example, 320g of sugar is thrown into 300cc 
of water, and boiled 

to obtain 220cc of syrup of 32°C. The syrup is mixed 
with 400g of potato 



COUNTRY 
N/A 



puree and 600cc of (45%) fresh cream, and processed with a 
conventional 

ice-cream freezer to obtain 1kg of objective ice cream. 
The potato puree is 

prepared by steaming straining potatoes. The obtained ice 
cream has unique 

flavor of potato and somewhat rough feeling to the palate, 
and is expected to 

be effective to increase the consumption of potato. 
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